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utthem in' 


Y Nez, LIALEW 
them Wits ong ſtring,or 
them in your glafle, and boylun 
Vinegar, with Sagar, to a rcaſo! 
them into your ns | 
' Take cight pints of Malke war! 
fre, make i ready to boyle zthen 
that night ,if you would have it 


ro IT, 631 | X | | w \ 3 #1 


and as It heaterh, uncover he Ci 


- 


Kh x «hempernat Foals ane 


Ike of an Eggc or two, well beaten, 
Kory £4. - 44; onefall of cold _ ns Sugar & 
and > aca to ſrabmit Þ as ſoone as the Creame- 
dignents to bople upand ht fog ogcther loftly,let them | 
:n inenochr diſhcocool yo! ; 


£ | arte great hanctuls of finc flower, the whics of oy 'F 
©, Egges, -and one 30G, bear them alittle , with two- E 
2 oP ſpoonefnls of R ofewater, and pu tthemrto the flower, ; and wath@3 
= | it into the Paſte(with as much "cold watcr as is fit ) very well Co-- 


| gether :thenroll it out ]ikea-Paſty, and take one po 
o | . _ * Butter, (beating ita little ro ak whft and lay it 


it all over 


Paſte in little pecces,and fold it over, and well roll it out againe, '* 4 
RI | wag = wy as Votre before , ſte fowne b Burter all Þ 
EF hr” yu 1n,a my too ſoft, cWA | re you 
—- no RN Be if it cleavero the Tile willnee DEC. *+ 
=Þ —_ : Rolloirs peecethin to lay in th=bottome of a diſh,oron | * 
"<8 a Paper,and' DUFGiit At it Apples,or what on like beſt, / and peter 
EA” « them over witlifoine of the Paſte, a catit. round about with, 
"4 ar 7 my thebaking.. © 4 
= when Capon handſomely pot exriouſy. £ b. £ 
bf Takea farendofa nocke' of Miitron ,' and cut it 'into two-or 
W, three peeces, mg one peece of two or three bents,” and boy Y 
= ht theſe with your a : and ofherbes'take a handfull of Parſley, -\ 
vo | ' asmuch Time , and halfeas much Endive,and dinde them up in a,, 
Te bunch togcther,and boylethem with your Capon, when it ts boi=- 
\ kd enough, ſeaſon it with Salr and Verjuycc: thentakea deay fi 
Ke diſh,& curinto it ſops of a fine ſtale Mancher ;& fcald Cn with” 
LN the fat commeth & the Capon and Mutton ; Zan yle 
&; dy ina Pipkin,or ſome Skellct, halfe a pound ors x1 
_ till they be well and plumpe,bur not over and wh you. 


faveup your Capon,garaiſhrhe diſh ſides wih yourPraccs and, 


_— in thin = inro _—_ diſh, Gpwihrhegr the gra arierheror 
dereto about the qns a pint of Claret wine, with a ſpoon» 
all orrwoart moſt che Winer ' F 
1ees and a little Ging en P 
00d Lemmons,and! fi chem thi” 


ce a hokry a Bn oo 
'To make an <Artitbeake Pe. 
"Boyte your, Artichoakcs,take off alt the leavespull outal che 
rings, |caving onely thebortomes; ther ſeaſon them with Sinna-' 
on and Sugar, laying bctweeneevery Arrichoake,a good peece 
Zurter , and when you br your Pic into the Oven,  ſtickethe 


rrichoukes with ices Dates , and par 4 quarteroFa pint of 


take jt our o a $a n 
brig rap edeer 3 totpcy nd Rofc-water, tne 
ic Butter upon ſore coales b-fore pou irinto thepie. : 
To maks a Neats-foot h 

Take a Neats-foor, "dry itn bros takeitand ſhred | 
ith Mutton Suet,as finalls as you rhioke fir, g inno ſcaſo- 
ing,but Nutmegs and Shgar : .andtoevery Pie almoſt a pound 
Currants well pickt;zwhen yoaper it 1n:FO the Ore And bc- 
dreyou ſet itintothe Oven,pur ofa pi of Whitc- 
vine 3 and when you rake ir pre e like _ETING witha good 
C c of Burtcr and Sugzer, ' | 

To mabe Almond Baket. a 
| Stecpe one pound of Almoygs fe long in cold water , ,ttlthey 
wall blanch, then pat them in Rolewarcr, & beatthem in ſo much - 
lewateras wil ecptte from growing re ork bythe morez.. . 
a 1d of Sugar werekaarh 
Ar cthe whites of ſixe Egges 

Kiogo for other "BUR IR 


devery thickoangs lerthem ſtand ullehey ps alms 
beat the Eg288 4h TAE LOAN T\PAAET me of 
better rakeztt y upleal2thn aythamupoa Papzr3 10; what pro-/. 

Portionyou will,anddry them.taan Ovca.witha lacks fire, _ wy 
: '£ Bi ; T omake Paſee. A 
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Bread, | | 7 "art; 7 png Þ 

Tomake the ordinary clonted Creame, 

When you havetaken your milke from the Cowe,ſet it on the: 
hire preſently ina broad veflcell,. and fo keepeit on the fir bu 
Maoo Fred, CR IR TAY } Cy 1 qt 

morning Ull night,and be {urcirſecth not llchg WAG CEA 

It off the firc,and {cr it, on a Boord or Table, and ſo let it (and 
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FY 4 oh | 
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LIT 
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W* 

igheins aenonbenie af Cranind diſh irityoir 

pleaſures” Y Fri 61 E AY 
» 51 8% £25 Tenaks Barbe Caker; 'E FRA * : ; -66n{ 

[A "PickbBatborricognd and plimpethem'in Tg Wake" as yoh 

doe to make Conſerves, hates of y our beſt ripeſt Apples you 

[can get , and ſcalde chetm-very renter x cher parerhce and take 

the beſt and ſofteſt of them, and ftraine'it with'your' Bri 
_fiuffe, not too thin for feare of blacks g6i 

your ſtuffe in a dith,upo# Chaffing-difh - 

your ſirrups after "the f@me'manner, thapyoudoe 

Cakes , py when: yoitr firrupisb ed enong 

little before you put ivintotheplatter, wi 1c19 by 

once, ſtirring 'itipeoneifhaly* yr eto! Tak 
| your ſtuff: as thicke7 'oras thinasyorlike beſt; Dy it Up- 

on'your plates, id yy if as yoitdoe your other Cakcs, geffing ar 
| the quantity of your SUSeT , 0 according to your owne "Be 


LiKin 
So | C) Fiblake Abend Hos" | {145 2361 £8 
Takeo of bm Veal Jerry a CHicled] boyleit 

Gaire water, -piit French Barley; a FenmnelFroor, a Par 


root, Violet Icaves,Strawberry lcaves,and Cintueto le S ves "unnc 
boylethem alrogether tillthe meat beover- = te Afain 


qQuerhe: lidtiof the rat * while the ytiog, bl 
Code ble to th X 
aeoyhe RED tht eh thee ko 


ter and-Suger ey ate well gror 
For Je 


pheatureſ © 2FO,23M16M & i tate? 

Ten $24 71 79 -' Tomahen Culeſſe. 
Tullwwecita e all hisbories ani 
| faire wither wil tver'a Gharcoale-fite!" 
well-( pabec{int Frenchbarley, Peter) | 
AU ae;0u  — Bren prong Kita iber i 
ries, Lettic&and Sicc tboylealltheſetogethertill 


led-all ro pieces : then take a ro portion of 'Þ 
nad {Ft ales fr prope and Rolex oa ; 
'Þ 9 nr ro homie Cockeone halt ihr : 


to. 


Ginger fliced; f 
an hqurc,and Tak by. 
2 rea dih 6 MN __ 
warmeit-ina Forrenger 8 Keits-. +; ail 0 

A Tart of ane ; 


- dy KY 
£ <F 4 
© && 
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. 'hoBR3 
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4 
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-  Picke and waſh your - Strawberries: _— EE 
We k our Paſte;oneby Oe Wit then take St & y 


as 
| Hon a and cover them with 

7.cut into. Loz = » and ictthem bakea quareet : 

pom rake it out Ang wits ae naman : 


and$ ferveir, L | 
MT?  Tomake « Telly, [ 


Take cither Veale,a Cocke, or ( whichis beſt of all ) Calves, 4 
feer,boyle them well in one water , or as they call it ,* feald them? 
till you can ger off the Skinne and Clawes,fo makethem vary 
cleanc,and let them coole, Y 

Then ſe on more water, | and when it ſcetheth, put in the 
ad le theeboyle eiy ol Jay WT TIES ” 

e untill ul Jd »W 
pay Tae it and til it be cold: when bo it 18 _ 
{ t{CUSE. Ml 13.86 till it be-cold..- 
nan houre after {ct it. on the 

of Whitc-winc,and-ſo much Sugar as will, make py tar 250 4 
ounces of Sinnamon bruized in a' Morter,one ounce of 3 
and the white of one Egge well beaten,and when ef rare 0 
boyle,, after they are pur-in, put intwo or three f © 
W hite-wme Vinegar : then make ready your white: Cotton by 
and LT Cd HT a{prigortwo of Roſemary : ar rh ; 
I; this isdoing;fct the liquor ont efire againe ; and what 
beginncthro ſecthe;pur in the white of one Egge more wellbea« 
ten firſt ; then take. it dffthefire', and let it runne through th 
Cotton bag,then take that which is ranne through , ſet iton't 


Fe papeioes as it  ſeetheth, pur inanother whitcofanE : y | 
IP! 2 as” 


oF 


| them into an carthe 
- Da tom IR 


ons og <derhielonn ce 

rethe Tel into abaſon;ſeritona 

bp i Suger fincly beaten auch as will 

' fweecten it throughly , then take. ofiSinamon ſcraped and groſle 

,1 ounceof whitc Ginger ſcraped 
= and Onc- 
| - 


a clcane ell , pat et 
han' n Se lets if they, 
violcts i 
bag with good eh 
a good fire; and 
duſt or ſmoake 
chrough your bag _ jeſt _ upin 


LID T 
$a I 
\ Nach a pod of ebe CT ini 


yo B 


, \ 


a e fu 
 baffea graine 0 


nee ; and thr, rocke Almonds wi Sngar nh nd F 
the reſt of the Rofe water with the 'Muske and 0 
diffolvedinit ; mixcall theſe very. well together inthedifh, nd _ 
lay them upon March-pane Paper , thebigneſſe and faſhion'ef + 
an Egge 5 ing them roughand high : Then pubſome other © 
| Papers, under your wafer Paper, for feare of burning, and bake 


them in an even bn eng hab ighs NN LETTR ba... 
ring pans perern ) | 


Taken Gallon of wine: of Ginger ; Gallingay) 3 


Sinamon ; Nutmegs y- w=79 96 Cloves , Mace; Annis-ſeods; 
Caraway-leed, Coriander-leed, Fenncll-ſeed and Suger, of ey be 
aDramme, then take of Sackeand' Ale; Shun ng 4 
mmomull, Sage,Mint, Red Roſes, Time,Pcllitoric'ef the w 
Wilde Majorame, Roſemary, Wilde Tinic, Lavender, Pence 
all,-Fenncllrootes , Parſly rootcs ; and Setwall rootes;/of cach 
halfea handful}: :Thenbeate the {| vice fagll,andbraifeiohonbas # 
and putthem altogether inte che Winc,and ſo let i ſtand fixveens | 
houres, ſtirring it now and then : Then diſtill ir ina Timbecke. 
witheOi; and keepe thefirſt Pinteof the water by it ſcife, 
for it is the beſt; and thereſt by it ſclfe, for it isnot ſo goed as the 
| firſt, The principall.uſs of x Calne is agarnlt all cold diſcaſc ; 
at preſerveth youth , comforteththe ſtomacke; cureth theſtone 
what nature ſocver, uſing but.tewo ſpoonefulls, in ſevendayes;. 
It preſerved Decor Stevens tern yearcs "__ that he] ved. 
to nincty cight of rw | 3,21 IN: 
| et wayto Preſerve Daves whit | Ws 
Fit pe: ds Quinces,, 'and wy them 4 3n'4 
mY 


R 
"Fw. 
$64 
- 


one | 
ſes, having firſt faved ſomeſirrup , rillit- be coldto f 
glafſcs.. 
. of Spreial RE ends 


>, When you Preſerve gt or 
lis Ci reaFardlaoints, co m_ =_ 

| lie (that t in faire _ KT 

| and Icllic- from the cornells , anc 
Cobwebb Lawne, purthe fame into rhe or preſerved 
Quinccs, when:they are wall-cummed.z Bur.pur notſo mu 
into your Quinces, -a3 intothe Marmclade , ora ll will 'lellicthe 

too! much : 'Put fixe-or ſeven; ſpoonefulls of firrup' 1 


| firrup 
oF incothe nal 6a meg you muſt boyle 
your \Nces more / Bed ons our 
. oil and la.of ,zham p08 mnke your. clogs 


"When you world gies your. white, yournal _ 
np _—_ _, in 


Car IM 
SET 55A 
apa > Red.,;iiy0y  coverthem 


4 INCH 


boyling. bal 
ETON Teimgly Pabejun:”* | 2400] 


Takethe Lafe,of a -hogg. new killed; __ in water 'nine 
hi, kceping it cloſecoveredand- ſhifting MIME; 
Then ket oe? the yars and bee Ke and _ = 

ooden a Mortcr a. 
vallivee a branch of. Rowriny » tall a pound of of Almonds 
Frckes EL Yun: fs 4000 «Pins of, Roſarach - 


bra ap match "ye 


hd wrongs. inchinatiorerhs mp or Y* 
fame the: brafſe/ porcona godd Charcole fire, fa 
poortta Arps! may make it ſecrh-apace,$c have no' ſmoakic rands.- 
about it..*Set -« weight -on'the*top-of - your -gallipor ,/ | 
ſwimme'and' fall; 'and then Tet 3 brafle pot boyle! 
way make thegalli xt ſcerbalſog andfoktirfeceh reafotiees | 

| keeping /m 4 kettle by*on iancther' fire ſome ſecthing' water, to . 
fillup the brafſe por fill as the tl way lege, of it 
by feerhin - then take out:your-gallipor , ſtirre the ſtuffe init” 
rp Ae, .and dg hroogha 2e cloth ( which you: 
anoſtbel multhive no holes in it 'Y-intganothicr' gal eallpor of of | 
thi ſame ſize *4hd ſerthar* with'the' narter'ſo ſtrained init, into 
the brafſepot, cloſeſtopt, and- let it bo yle forar hours; theit pogre 
Stintolirtle gallipe s for your aſe/bur binde gn on 1 
be throughly cold:' h + fr 3 GOD. 2 
#30 ©2-.C ' Th ml wojBy ola FINE T 21110 | 
- Take damaskeRoſcbiidsy uote and: driethe: leeycsin,. 
the hidow ; ; "he topes of Era raphy ſweet: 
and Baſilf/ of acti himdfill tj all dried and tain pled withthe ; 
Roſe leaves t: [Takoalfo 6f Beniiathin,; Storax GalldigalPr otes,. 
and Ircog'ot Orris' rootes (twicoaptitactiofthe Obvidas a 
theother ) beaten inho fine-powdcr ; a pecc 0 
in Roſe water; {and put to: ſes good * 
and Ambergrece, ke io rover! a te Go ourty the” wy 
'Civit diffolucd in Roſe water'z Tay the Comen/n date 
vs. » 4nd drieffoveta 61 coaſes + laſtly talt | 


full of Cloves and as much Sinamon, bruifed, not ſmall 
ten, mixc all theſe oF and put 0m: up in your Baggs. 


RY Any Barberies.. yy bp 
Cliook the faireſt inks 'Batberies you-can'g of: x q 
thowirhered and fhtunke berries 7 und ny oper ro " :< . = £ 

ning them ina herpes png Then take another good quant - 
_ of Barberjes OS , and-boyle them; in Cres Tank 'til FF, 
| hybelnk, root we py well thieoug & 


51 - 


vittiSuzer;cillie twin ed = UK 
[tillicbecold + Than pur your: bunchcs-or b nch 
into gallipots- or glaflcs ,-and fill-them up: withthis 
fo ſhall you have borh firrupof Barderics , and pr: 


beries, 
52h ro preſerve Barberies. | 
.\Firſt take the faireſt Barberiexand ofthcm the greateſt Lt 
» Yau can get ,:: and with a necdle mice our wie Bowgeen the one ſide 
of chem zrhen weigh our to every halfe;pound ofrhem,one pound | 
of Suger, putthem-into a preſerving aq f Srpwacks Suger on 
them; and letthem boylea a ont hentaking- 
Qut the Barbers, Ict thfimophoy lcaquaner of a an houre mor, 
then put:znithe Barberies — ylcapretty-while 
with thefirrup., chentake'them from the fixrup , let them both * 
tand till rhey be cold, and ſo-putthemup,  -:+ 
Ar een uae _ for any Ache commingef 
2820) 068 $0ive any Conntry good houſwife, 
= Fake of good:neatsfoot Qple; hony and new; waxea likequan- EY 
tity G boyleth them well together : "Then put to thema ,quarterifo © 
en m_ tay we 060 and then ſetting 
5on 't i Dew incorporated: [together; : 
thinne lather or thucke- linnen | 
þ1 a ents, taint 
v19vHob Y/! ake the. 
' Take Vervine _ ee c, ofcach an handful , boyle . 
em ina pinte of freſh oh be ſoftand begin to parch 
ihe Theuſtraine he butter mae do putitinto a 
lipot ; and ewo-or three bi = Oy va, | 
p r 


\ Take VeniesT G Fas 
mY breadelscan \ 
ceof franckinſencefins}y Surge Sys 
xd ; Bindethisupon-ithe wreſts , anhoutc b | 
I renew it til}eilt{ the fir be;gone. - | 
- Backs weake or biegicd, To engthen aha: 12d 
| Takette -pith of ay-Oxesbacke »-waſh:it. in vine or:aleaand 


eating it very ſmall, ſtraine it through a courſe cloth, afid make - 
dn Kg 53 a Caudle-- 


i2 The Ladies Cabinet waned. a 4 4 
le f it, with Muskadine or ſtrong el nerem 
 bnn fliced and the ſtones taken on anddrinkeir 
| aſt as warme as you car), - Walking W cl}, but _— temporary 
it : Toaſted Datcs often eaten are VETy good 


For.a Þ aine or Abe inthe backe. 


+ TakeNepe, Archangel, Parſly and Claric,of each tale ind 
-fall, th pg thei ſmall, and friethem with a lit- 
tle {weet biitter': Then take the y olkes of three or foure Egg ” 
bratethemwell opera = tothe Eggs: , friethem 
[all togcther., and careth morning , wittſome- 
Sugar to takeaway Ra ntereatiget the hearbes. Some 
take only Clary lcaves;and Parſly waſhcd,not cut;or Clary 
' alone, and powring the yolkes of the kgges pou then ic 
themand cate them. + nk 

; Tobringa woman to Speedy birth, -< v0 
Take of Pionyrovtdried , as much as halfcan Almond, bets 
ny] AR angle rs an 
For che Same, 


| T ant miv—c and Bcto! 
them ſinall with ſome old Ale,and 
ard putas much more Ale; as makea pen; 

woman in her labour drinke rand! ſhe tbe fceilydeliva red, 


 Bawlwe water, Ty 


: Taken gillan ants quit of Sucks; /pat-to'it Anni fda 
.Fermell ſeed of cach onepound},'Biquorice ion. 
quarter ofa pound, of Coriander ſeed corretted and 
of cach as much,Cowflip flowersclipe fromthe 
mary flowers well pickt; of cachone — | 
Time, of ach a good handfall, wb pr rn he cf 
all theſe firſt.in the Sacke forre houres, in the braflepor 1 
they ſhalbe ſtilled,and chen diftll them in a Limbocke. T4 

. Fora ſudden Bleeding at the Noſe. . © bi ag 
 Burnean Eggſhell in the fire, till it 'beas blacke 252 oaks 
Mo nirevae rouder and let pany —_— xp nf 


-ocromamad 


. 
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1 _- v , _ 8 = AY AL. = ho 
on = / , , o We = w | 
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eng 
the ſoale of an 
0 a \ od, and it will leave 
OE: 


To Pop in "ey Blecdng. 
Drinkerbs juice f RO: 
To ae ut, Fl er 


Take Bugloſſeand Narrowe of. cac el err , flampe' 
them, and firaine them with, the third part of a pinte of good 
Ale, then ſtampethe. hearbes againe , and, ſtraincthem withan 

other third part of a pinte of good Alc , then. ſtampeand ſtraine 
' them -againe the third time, and you | ſhall have neerea. quart 
of the Alc ; keepe, this 1m 2 glaſl: cloſs ſtopped , and + ler the 
Þaticnt drinke of it firſt in the morning ,.and laik-in the exe- 


ing three ſpoonefull. at a'time, but it you make this for a 
Bk breaſt, if the breaſt be broken, de three hendgatle. of. - 


YarroWec, 


"Tr dries a Wamani Bres ; 


"Take a pennic worry of-Opie of Linſ Nabi waxe halfea 
penny wonth,of Engli ya panes worth,and haltc a quarter 
of a: if epinoof tive Bae: hon! leall theſe toa plaiſter and layiton 
the breaft,  —_— ay > _ Fa 

or 7 or THRnIng 0 : Hines. - 

Make ny Hd pe; nt watcr,orclſe boyleplaintaine 
inthe liquor wherof you make your Almond milkey takea quart - 
be , and put therctothreo-ſpoonefulls of .Lentine Farine , -and 

xe ſpoonefulls of Sinamon water : take of thisat, dixc.in the 
mornine a good draught , two houres beferc dinner another, at 
onre of the clocke after. noone a third, and two houres after ſop- 
= Pogthe and twice or thrice betweene meales cate a _ 


* full of can ſcrvept red Roſesat a time. 
A Aidicine for Burning or Scaldin 


Take Maidenwort.ſtampe it, and tes it.in {La awd : 
therewith annoint the place gricved preſently. 
Totake away.the Spots or red:Pimples of. the p face; ': 


| Take halfe a Pinteof raine water;and halfexpine IO ore #8 
jaice,ſecrhe.ix till rhebulfconlunctghehikai a 


| | 'y 4 | PP -\ | 
 againe with j Jayce of [cnn tink ct 
thenrake'it yoans wy firs, w_ x = it" is cl S o1tthe whites 
of ture new WEE 9 ONCE 251A 107 fre Sadeg but ; 2400 DION 


-ndint the place often! | 
For the Can in ing womns Bref *& 
Take Gooſe dung Whit Ce Celidonle'; them wellts 
and lay it plaiſter-wi tothe Toreie 
the worme atid Healothe Tote? ponpalee ff 
+= For the Canker 36the Maweb; Md-4}-3-ghe 
Takethe juyce of Plantdine, vinegat'and Roſe water, of ca 
like quantity , mingle them together ,. ad _—_ wma 


ten with them. 
Tomaly aTeoth fol ont of it 
Take heads Flower and mixeit with! 
called Spurge,makethercof a paſte, and fillthe rnd hr 


therewith, and leave it there, changing i it every eyro honey, 
the tooth will fall ont: fs 


To take away the cauſe of the paine in the Ten! 
Waſh the Mouth, two orthree times panes in a mornin 8 a 


rticdrinke it, and ob anos ona bel; 


on hima cmperate quantity of clothes, and 
two honres. 


Mo ro : kv Cinſuniftion; 5 2:/20f95 oY &. 
aKe Keyes ,” 1o foone ast et, the 
into an oven (thebread bei one) Yinz * her” 


fr = 


earthen dich and being ſo Iricd, p 
vin 
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Beers, ane 
mY 
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ng apa Drone not 
fo + Ar excellent hs 


whe pi 
ats ot-1 | 
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Take a Raddiſh roet,ſcrape off the outer ſide of Fw __ rt al 


ever with {alt,then ſet it;(chus drefſed Y upright in a Sawcer, or Þ 
ſome other ſmall 'diſh,thar you may fave the liquor which ran- | 


ncth frem it : and therewith agnoint your Wares three or foure. © 
timcs in a day, { theoftner the bertter J and in five. or irs cy y 
they wall confum away. Sep probatum. "$5 : 
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ef parge todrive —_— French Poxe,before you uſe 
Take halfe'a pint:of g6od #e-vite;one ounce of Trexcle 
. of Gene,one of an ounce © Wren all theſe 
together on a {oft fire;halfe a quarter of an houre, and let the Pati- 
ent drinke this as watmeas he can,andlicdowne in his bed and 
ſweat : and if any of the diſzaſe be in his body, this will bring it 
forth , and bring himta an cafie loolenefle, This is thoughe the 
- beſt and ſareſt of all other Cures,for this infirmity. xt. 
The Ointment for the French Poxe. 
| Take Barrows greaſe well tryed from the fhilmes, beat it in a 
"Morrter, till it be ſinall and fine : put thereto of Lethargic one 
| onnce, of Salt-Peter two. ounces mn fie powder : of $«l- 

.gemme ne eunce,of Maſticke in fine powder two ounces, of O- 

lib anuw in powder one ouer, of Oyle of Spike one ounce, Oyle 

of Pulboluns one eunce, of Turpentine one quarter of x pound : 

wer ana into a perfc& Ointment , and therewith 

-anomt places. ; I T4 
What places to angint for the Freneh Poxeguit, 

The principallbone in the Nape of the neok without the ſhoul- 
der placcs,taking hecd it comenor neere the Channel] bone, for 
then ir will makethethroar ſwell,clic not ; the clbowes.on both 
'  fides; the Hip bones : the Share; the Knees ; the Hammes and 

. the Ankles t If the Patient have no Ach , anoint nat theſe" places; 

bur onely the Sores till they be whole. If there beany Knobs [ys 
ing in the ficſh (as many have ) anoint them often, and lay Line 
upon them,and browne Paper the Lint-: and keepe rhe Pari- 
ent cloſe ont of the Aire and this aled will make bim whoſe in 
.renda | 7 the grace of God., '# woe gf 22847705 

«Another purge to heale the French Poxewithons Ointment. . - 

Take a great handfull of Carduw Benedifizs, of nuſer Leekes 
leaves & all, if they be great 6,if ſmal,z0: cut theſe herbs ſmall,& 
put them in an earthen Pan;8& with a quart of ſmall Ale or white 
wine, and one ounce of Coloquinti them to halfea Pine 
of liquor, then ſtrain ont the liquor, & keep it ins glafſe : & two 
or three daics before you ſet the Patient to lwaar, if his body be of 
4 ſtrong conſtiturion, ler him drinke halfe of ic, if hebe weake, a 
| third part thereof ;- taking.care _— Signc and day ads 

2 or 


ptrge in. > 
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or i *. wap caſe and ſtrew we nenieer ven in fine-ewder © P 
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© Bear the yolke of an Egge and-ſome. Sallet Ovieor Oyle of © 3 
Roſes together, with {oine Seffrom, and ſpread it _y- a "PRny ny 5 
Leather,and lay itto the placegrieved. 3 '+- b 
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A Medicine for the Piles... \ 3 > 
Take a _ Orpinc, Hackdagger, oo 
_ altogether with Boares greaſe into the forme of An.0inks 
wv; 0 themto the place gricved. f +112 $5.55 2 
A Calleſſe rf flop » Bloody Flix... 11 xr, 
Taken gallon of faire running wat&,anda-quart of Red winie, | A 
boyle therein a Cocke ora Henne, ofiBramblo leaves, Ribwort,, 
Ocken buds,Plantaine, Burſk Paſtoris,Knotgraſle, ſtones of Rai | ” 
ſins of the Sunne, of cach one-handfull : and ſoles them boyle. to _ 
the one moor ages ran take one. = of 'unblancked Al. Ly 
monds,ftampt mthemwith t Neel ; 
wabeniol, AQginces ;/1a fpoonefull of mw oY 
P riades, - powder — Sinamon, and of 
of _ as muck,twocakes es of Manu Clrifi.halfa cake of Ters Ter IF 


re Sipillate,and a little Sugar to make'it fweer;; boyle 
gether about one quarter of an. tioure, then on oſt | 


_ ler the Paticntdrinke thereof marning and. as: Pang | 
before WOT RS {3 | by 
ft 1K 706 Un Ctntor Mos. 10 4" 

Take Rofin,Per Virgin Wax, ofcach hides ind, taclt 
all theſe together , | put: into them one quarter ay und of 
Roſemary tops beaten ſmall ; ; purchentorhemalcogether, a 1 
tle. of White wine, let them boile well together,then ready an 
through a' courſe linnen cloth. into/a pot or pan,and when it.ie =» 
cold putthe wine from it as much as will;and melt the Medicine + 
again,and puttherin two onnces of Camphare,Vanice Turpenting 
one quarter of a pound, Sallet oylebalfea pint , and let it 


Ins _— uw a7 ſome nc allpeor ouruſe. owl 18+ 
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out thorns, or broken bones, healeth Biles,all Aches of the reine® 
and backe, ſwelling of cho merbers'and the emeranids. 
| 4 Diet for the Patient that hath Pleers or Wounds that will _ 
har dly b+ cared with ointment? ſalves,or Plaiſfters. GE, 
| Take ene poundof Gnaicum, boyle jt in three pottles of Ale, 
with « ſoft fire ro the conſuming of Po es :bur if it be where 
you may have wilde Whay,or Cheeſe Whay,they are better : ler 
the Patient drinke of this morning and cveniug halfe pint at a 
time, and let him ſweat after it ewohounrcs, Hisdrinke at his 
mcales muſt thus beuſed ; put-into rhe fame veſſell wherethe 
ormer was made,to the Guaicum that igtcft;three pottles of Ale, 
and not Whay )lct it boyIetothevne Hhalfe, let him drinke there- 
)fFatall times, and at hrs meate which muſt be bur one in a day, 
id that'ſolittle that he may rife hungry : thus mult he doe five 
yes together, bur he muſt firſtbe purged. 
A Barty Creame to procure ſleepe,or «Almond HMilke: 
' Takea good handful] Xf French Barly, waſh itcleanin warme 
wr ex antheve it ina quart of faire water to the halfe, then 


but the wator from the Barley, and. pnt the Par incoa pot o 
new cleane watcr,witha Pa nd a Fennell roor,clcane-wa 


d and pick'd,with Borage,Buploſis ce, Violet leaves and Lettice, of 
ach one handfull-:. boyle_them, with, the Baxly, till more then 
aalfe be confirmed ; then ſtraine aur. the liguer, and take of blan- 
hed Almonds a handfull, . ef the ſeedes of Mclons , Cucumbers, 
Citruls and Gourds, Husked,of cachhalfea quarter of an ounce ,, - 
cate theſe ſeeds and the Almonds together 1n a ſtone: Motter, 
ich ſo much Sugar and. Roſewater. as is fit, and ſtraincthem 

rough acleane cloth "ny og hang and drink thereof at night 

oing to bed,and in the night. If rhis doth nar. ſuftici ge pro» 

oke {leepe,then make ſome mbre of the ſane liquor, and boyle 

the ſame the heads,or alittle of white Poppie. .- 
©  eAnonward Medicine farthe ſames 

| Take red-Roſc leaves: or. - Cakes, and fine white bread 
rummes, .mixe them well tagether, and wet them-throughly, 

with red Reſc-water and Vincgar,and womans Milke if you can. 

> it: then: taking off thecold ofir, lay it tothe Temples ofthe, 

; "If'2- oF ? 
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'The Latta etal, 


RR Medicine to breake and heale ſore breafts of Women # 
Midwives and other tkilfull Women in Londoy, * © 

Boylc Oatcmcale of the ſmalleſt you can get andra{ $ ; — 
gether in running or Conduit water, tiſl.it thicke ough - 
make a Plaiſter ; and then pur into it a fit proportion 
letting it boylez littletogether,take it off the fire, and whileir 
yet boyling het, pur therto fo much ofthe beſt $ dns Turpe 
ag will make it thicke- enough to ſpread ; fo 
ſome ſoft Leather , ora good ticks rind Bru 4 | 
breaſt,and it will firſtbreake the ſore, and after that be 
nucd, will alſo hcalc itup. 

The rite ty BP 

Take one pound of Red Lead, finel 

one ow, and a halfe,of Boe-waxe ip pros 


Take of Red Sage, Woedbinde leaves, and ewe 


_ 
For the Scall or Scabbinſſ of the Head. ES = bs 

a like” 
 quantity,in < ſo much as a good handfall ; boylet inapi int 


of Hogs-greaſc,a quarter of an houre , then Wu Medic a 
from the , into a Gally-pory and therewith dz ranvinttl 
head. Probatum. WOf'S 

1 Medirive that buth recovered ſome of he Drogfe wow F. 

the Phyſitians have given over, , © "= 

Take greene Broome, and burne 1t in ſome cleane place That 
you may favethe Aſhes rafiet : take ſometen' or twelve {poo 
fuls of the fame Aſhes, and boyle them ina pint dog h, 
cillthe vertueof ir be in the wine * then coole it; EY 
Wine from the Drege,and make three dranghrs of rhe W ine; 
drinke one wks the morning, anether at three 41 the: 
noone, anorher laſt at night necre Boing to ba, « contimge this nt 
by Gods grace it will careyon; W 

Medicine for it al manner of poyſor. 


An eſpetiall 
Take Hemphd dry ity tr and get of the Husks; 
the Hempſced into fine white take Mites alfo, dry thet 1a 
makethcm into powder : Boylea ſpoonefu}l of cither of tf 
in balfe a pint of Goats-mike ; a pretty while? then: pay 
Milkeinto: a Cup tecoolc, and pat into it a ſpoonclul ore 


and ſtirthem together tilbitbe:coolecnough;thendrinkeitin the 
mort qt, ors ing'till noone; or atleaſt two houres; 
doc the like at and ufc it{othreedayes,/and it will Kill and 
ay - © oL very good Medicine for the Stone. 
# Make potſct of a quart of Rheniſh wine, a pinte of Alc,and a 
pinte of mitk;thentakeaway the Curd, 8 pur into the drink two 
handfuls of Sorrell,one handful] ot Burnet,and halte a handful of 
Baulme: boyle them together a good whilezbut nottoo long, left 
drink be teounplcaſant :thentake of the drinke a quarter of a 
inte, or rather balte a pinte-at once, at morning and to beclward, 
ating thicrcin fieft ewo/or threeſpoonfulls of juyce of Lemons, 
1s 1s an excellent Mcdicine for the Stone in the Kidnics; to dif- 
alvc. and bring it away.” It is very good in theſpdiſealcsof the 
one to uſe Burner often in your drinke: at meales ; and-often ts 
pe it in over night,and+in-the morning put in three 0: foure 
zonfalls of jJuyce of Lefumons;-and rodrinke-thereoF a good | 
pht cvcry-morning a weeke together about the Full Moone! 
rec daycsbcfore, and three dayes after. | x.” \ 
_ Fugnentans Peprleonis,commonty called, Powpillion, © © * 
Take a gallon of Boares-greaſe, as much of Popple buds whey 
ey firſt pur ont; and a handful of Smallage;ſtamp= the he:bes 
| the Bores greaſe together,pur them together in an carthen por - 
ell topped,and ſer it-in an horſedung-hill fourtgene daies toge- 
er; then boyle it overthe fire abont a quartcr of 'an houre, keep» | 
o ir till with Nirring? when you are rcady to take ir off the fire, - 
etherto halfe a pint of the beft Salle or Olive oyie, & tir them 
neue m Fn eEIn Sn — nr earthen 
; which there cloſe covered, wilt Keeps good 7 ors yeares. . 
e7 Receit for a backward buſeneſſe. | 
akea pinte of milke, and make aclearepoſſetwith either Ale | 
Beerc,and take off che enrd very cleanegthen takean handfull of 
ler leaves,a handfull of Mallow leaves(and the flowers if you - 
ill)and waſhthem; alſo take a handfull of Damask roſe leaves, - 
Jricd or otherwiſe, and a goed ſpoonfull of Anniſceds rubd: 
>m their duſt,and thenbruiſed in a mortar, and ſo boylcall roge= - 
7 in the poſer drink,till ir cometo ſormewhatl:flerhan a pint: 
nake itoff fromthe fire,and put into ievhens pods red? 
ne SUSTT, , 


——_——— cr -—- 


. = 
9 ot thet arain: it our;and put i into tz Gromfaec 
Camotnil fowers: and if you havenone of that come 
much Butter as two. kin .alſorake the yolks of tavo: 
Eggs,and beat oranges mingle all well CEE {poo 
ſtirring i itthroughly, 8 then put it up into the b] adder and 
it, but not toe hot, Though.red Sugarbe bcſt and moſtuſu if 7.1 
Glilters, yct if you have noncof that as tnuch courſe: pow ; 
\Sugar will doe yery well, | 0 elit al L 
 Dottor Lewins Cngnentum Lefamce, yay > the: 
heat in the Backss 
Take a certaine quantitic of Barrows greaſe, of oyle oa 
Almondsi& Roſcwater,cither red or damaske,of eachalike qt 
titic,but of neither ſo much as of the Hogs greaſe; beatthem tog 
ther to an oyritment,put it in ſome gally > potank when you wo oy al 
uſe it,heat t,and therewith annoint the Back: and Reines.: p. | 
Unguentum $ anat nm," 1 I VOFNT Th. | 
Take of Turpen tincone nd, Waxfix ounces, ople of C 
mill halfea pinte, put all t = rogerher i in a pan.,/and put on 
handfull of Camomill bruiſed or cut very ſmall: boyle them 
upon a ſoft firerill they be well melted.and no more:z»then w . þ 
it fromthe fire, andſtraineit i into:a cleanc pang and{d kt it coble 
all night, and in the morning put it'up for your ne. This © 
ment js good for any cut,wound,or breaking of the fleſhzIiticare 
way dead ficſh,and ranklings,and'doth - quickly, 1 
A Seavelath for all Aches. 1-4 9 
Take Roſen onc pound, Perroſen a-quarter of a ih | 
Maſtick,Decrcs Gee the like, Turpentine two ounces,Cloves if 
{ed,one ounce, Mace bruiſed two ounces, Saffron two-drams;hd 
all theſe tegether inoyle of Camomill,and keepeit for you » 
Av ojntment for au Ach, to be made any time of the prey $ 
and is approeved good , and bc. belped. olde - 
paines , griefes and aches; |... {as 
Take Stccres gall,Sallet Oyle and Aqua vitz,of each five ſp 
fulls, boyle them together a little, and therewith anoint the pl 
pained bythe firc,and lay a wazme cloath on.ite_'; . +4 © 1 
An Oyntment for the Sciatica, , |: ----\ © 
| / Roaſt a handfullor two of Onions, and take Narlfs OC ot C 0) 
and Aquavite of cach a pint ; ſtampe,or rather boil 
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Fake Dragons, > og Wormcwood, of chi * fall, 


chem pretry ſimal them in a & of Whit winc 
oP ray; erred po Il”and reſetvethe Fo 


 *twenty four houres : then 
Awatcrin a _ cloſe ſtopped. Give to the ficke Paticnt, frxc 04 


; ſeven} ls hercof at a pron faſting, and Icthim faſt an hourc 
and an halfe aftcr,aud keepe himſelf very warme in his oy « or 


 +other wile. 
Au excellent confortative for the fot helping digeflion ware 


ming the  braine,and drying the Rhewmes. 
| Take 2 ounces of good old conſerve of red Roſes,of choſen Me- 
-thridate two drams;mingle them well together; & cate thereof to 
bed-ward, the quaritity of a Haſell Nut: This doth expell all win- 
-dinefle of the Romak , expellcth raw-humours,andyencmous ya- 
pours, caufeth good digeſtion, drycth the Rhume, ſtrengtheneth 
the memory and ſight, | An Ointment for any wound MY. 
+. Takerwo pound of ſheepes Suet, orrather ep 
&f Candy: yl a quarter of a | of the tieweſt ride 
awaxc ; melr them altogether,fl them well;a 
| one oune of oyleof Spike,and taife un ounce of | mithe: 
Boras,then heating them againe,and ſtirring t them altog ther, pur 
it up 7 a Galliposzand kceye it cloſe ſtopped, ripe e. cauſe 
to uſc it,” This isan approvred oyntmment to awy wound or * 
ſores,ncw or old. $45 / fr Ack, 
An excelent oyniment for any Bru:ſe or 
-- Taketwo pound of May Butter purified, pourcit oor fromthe 
dregs,and potit of a 27 nk? lowers, of cacha 
50d handfall, ſo cleane picked, that you uſe 

; 7s MIXC them alkogether ke oa pit 
yen or cighthoures in a raw 
| bordand keptdowne with weig 

full of TDs Fond es Kenleof 

dy tofill up the firſt;asjowaſteth;and when 
coote but notcold ,;: ſtraine the | 
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ou the necke pit often with 0 Eo Lo 
reſtore the ſpeech ; anoint alſo the ol Ps 
with muſtard againſt the.fire, after chat 
and bathe. it agune morn roi ons EI 
- with Aqva-wire,; if orakead ED 
a {pooncfull,of Sagc-water' d "Fr a 
gy ke alſo cvery morning at _— as! LOR NIE as. 
"Peaſes ; in ſome ſtale Ale.....; 1: .} . x 
A Plaiſter for a Bile or Poſh, 27 : 
| Take a yolke of an Egge, and halfea {p OP, of i. 
hony,mixe them together.yyith fine W Gnas ,a0d making, 
ittoa Phaſter,apply it warmeta the place grieved... 
|» An approved good drinke for the Peſtilence.... - | _ 
Take fixc ſpoencfuls of Dragon water, two good ſp poonefuls | 
of Wine-vincgar, two penny weight of. Engliſh ITY 
much Treacleof Gene asa little Walnut , refolveall itheſe/toges_. 
ther. upon the fire, and ict the Paticnt: drinke it blood-warme, 
within twenty bonea(s or ſooner) that he is ſicke; and. let: hita” 
AH: ate. nor 2 Ones hourcs after,;; but lic ſo —_— 
ny This: DE be = us from the! 


{poſcd: to. 2 2 et» Peg 
nag. 


7 | 
wu? 
- 
% 
: = / > = , bs y 
# 7 ne o 
4 i 4 Fa 


lilke ſomewhat ume ew. 
Roſe leaves; and thick X 
racy: to the icky 


cofa « Poulreſſe,the 
oe a ſpooncfull of oyle of Roſes. a 
RR Ione till eh oylebc drycd i in, Eg thin hay 'the ÞP 
T -xiie xanbar” ou may.endare it:ro the part ninods doe... 
- ciule. Coated for thre orfourc daycs,as you oo 
"For the Rjwomg i the Gummer and Teeth. !{8.0341 4 
Boyle: Roſema | fai 5 with ſome tenor = 


"N 


" m_! by oy 
Cas 5 
* 
it 74 
o of - 
Sp 


there is water WE Ft: 
 lirrle againe;rhen ftraine it #50 
therewith morning and evening: ; 

in ſhort time, "Ape: if you boyl ee little Mt Maf 
| thebctter. 53 


the F 1.41970 
An approved Medicine far the greene ws.” 
Takea qur* of Claret wine, one oh gf Ch ohh cn 
of y oung ho oo? Crops, and pron CN ounce f batt 
to.2 plat , and lect e Patient drip Sf oonetuls: 
One, morning and SYSUNGa 7 and Kg IIa 
after, : | $op 
A Heb Fo, af pony gns i”, 
( ' Gathef the y " Wood. a 
picking pe EE 


which Tooke reddeſt binde them up together in a W 
Warden,w 


t94P :of wh FA he Parent a pre 
ning T9. Na and 


8 after it t 
Os noo 


ther : whit 
pAIReng dracure 


z0T QUIT. 
in ah Ol k — on 
cnough of them in $0 | ATI Kc 
der then, to keepe for all 

"The pare I re 
ms": g 
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TIP Curranes cl 


SE uh i 
meet 


taking onely an houre: or ee 
router rh "ER ES 
p> __e halfe an ounce of Sene , two A -” Ainiialh, , 
E 2 alk 
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= Fennell ſeeds, bo ebleniG tmp two of as m_ 


draught Icfero drinke at one time: then take an-ounce/a 


hot liquor, apd firaine it through, a thinne cloth zvto the reſt 4 
then ſtraining, the liquortbrough, a Colender from the. other -. 


matters into.it foure ſpoogc fuls of Sirrup of Roſes, aud | 
drinks ir ile it 1s wartne, rpoby jelschinnebrothufig it, #4 


_ The purge of «Aſſarabacha, b the Lady A;D. oſta 
WEE fg Pomiche, any wayes © ffended.” 


Takethe, weight of gight Pepengat Afurabachs leaves ; fs : 
;b Juyce of them witha little faire. 
water,or warme broth, and mixing it witha little ſoft Engli . 


them and firainc one t 


ony,warine.it and drinke it faſting ; taking little warme 


ſer drinke after it ; and.now; -and'rhctta lirtle more , at times. bes | 


tweenethe vomits. 
Ak approved Meditine for the Gowt in the feer." 


Take an Oxcs paunch new KlSand rol or of the el Y 


abour the latter end of May or begining of of June,maket 

PN yo ee ty ſtore of. Kd " n 
ir, 'ro keepe it-wartne ſo long as.can bezuſe this nerf 
rl As rogethir for three weekes or a moncth, whether you h ha 
the fic or paine of the Gout at that time,orno : ſo you. ret 
arany time before, This hath curcd divers perſons TO 
nero ioabiee with ieagaine. . © 

A Ponlteſſe fort the Gomt.- why 
Take new Milke, white Bread grated, and an- 

Roſe leaves'; ;hoy! lethemrogerher to aro rar 
then ſpread then on a linnen cloth, and apply'th 


» 


For one that cannet make water, 


* Take the white firin g4 or filmy rootcs of Primcroſes, waſh, . 


them very cleanc, and % lcof thembalfe a handfull ina pint c 
Beere-or White-wine, "ill half: becon Hap 


through*s cleanc cloth, and drinke thereof a quarter of a "y nt. 


ſomewhar- warme,morning and evening,for three daycs : and. 2 
will purge away all viſcous or obſtruRions ſtopping-the paſſage” 


ef the water. Probatmms, .” 


_ 
- 


VI 
F 


ped, flicedand bruiſed, _put then unto.a pint of Beere, boyle” 
ken im me them elle and kt them ſeeth till they by but; #] 


a Mo of Mants ſolve ** in three or foure ſpoonefuls. of hy 


| Zo: ourzheg ub bleed, OE 
” Take Toutfaine,Sanguinary an cy of each” one 

tampe them together Try ne : the hearbes jean 
ſrogether with warnic many drinkea pen 


hercof faſting every morning, 
Ief4n Ointment to kill the wormes in little children, 


Take oyle of wormewood,oyle of Savine, and the powder of 
loe Cicatrina finely beaten,mixcthem t eWarmeth-m & 
nointthe belly therwith morning & evening, and thi 

he belly<wormes ; for ſtomacke wormes annoine the ſt 
math oyIc of Wormewood,and the belly with oyle of ſweet A 
zonds, You muſt not uſo any Savine in” medicines for 
hildrcn,bur in ſtcad of oyle of Savine, take as much of an Oxcs 
all. © A Salve for rankling e,where the chin rabbed off. 
Take one pound of May-Burter,clarific ir,and takethe pareſt of 
,pt or three ounces of Engliſh Waxc,two ounces of Rofin, 
__y themfelyes,boyte them altogerher,coole "#4 keep it 
Cakefor þrh IAG Ie very Fork Et 
er t p a [ore,or fadlinty: 
Take of Marrigold laives, yu des or lea) there Houſe- 
kc;of all two hahdfuls , beat themally "7 'ſmall'mna Morte, 
put to them the whites oftwonew-laid arthem 


: Fwcllcill they \be thr thronghy jnesr orated. one 


1 app] hier rery day. 
Sh Vie Mingrnii weary uy, 
Takes Bas na White wine VinegaP, boyle therein of Wood. 
ie leaves, Sagennd Plantaine,of e: one handfull,of white Co- 
ras once a rupnarain * 15 ' when it is boy- 
I to hal ca pint,{trainc out the liquor, | therewirh waſk'the 
ce as hardas you canfuffrir.* PO 
It Toll the ” Five. 
6 bj ker ine,Sc | rarer heel ooene | 
1 ERIC : 4 len yt Fa a | 
tw Vinegar it TIAHCTEY YOur Y 
k Wes. Ap TORELAN 
Ta CE an cit ſmall, &t ww 
tet, and hony,of cach'a like quantity, and lay itas hotasyou can 
Ex tro the fundament &it xk wilt Me yo yy re: gl 


=. oo Kraus} Cabtuetopelet. 


. 1 The beſt WA) to make # Sacks Poſſet.. bn, 7 T ol 
' Take dozen of Eggs cxcceling well baten,put to cla Pap 7 
of Sacke,and{tir them wellchat hos Curd not.; then put. to! 
three pints of your beſt ſweet Creameghalfe a Cage of $ &.. 
ry finely bcaten ; and ſtirring them well together. till, Fa Ne "Y 
be full meltod} "them, ſtraine it altogether. into.a Aeon, ; 
enough to receiye.itall ; then ſet it in the Baſon,on a-pot s 
ling water z keeping the pat. boyling untill the; Pollep be lik 
- Cultard;andasthucke : 1 cntake it off, 40d KOI it, be 
thinke it be cools cne up0, to.cate,ſtrew your beaten. PT. 


and thickc.upon it,and ſerveit, AY 
A Sacke Poſſet withont Milke., 


 Takeghir esbeate 2 wellthatyou may © Kel _ ) 
| up lapury Fern oo youdoc baile, brathz a1 5 

ars beatingytake a quart of of Suckpipae eapound of inc 

ly beaten , anda pint of Rong Becre , and make.the 
very little whi RE pn 31! No Range a off t 


purthe EEgS pots 


up well to BE 
cs emcl rh 
till rhey riſe toaCurd; $9 
naman-and: Sugars Lys 

T o keepe, 

_ Takethe fiircſt ove ei WErs,: 1 
them, puttheer jnto- awidemouthd glaſſ=,and {tre Jag]: 
of Sugar finely beaten among them + then; pur as my h Wipe Vs lis! 
negartothemas Cas, We. them, ;atle Ag dig 


and.ſct them the Sunne, , | 
Foe ieerhe eel uh arr Big fie - 


ecrets. 

Take a peckeof greene; ret well layed, kay 
der or rang gd two. ndtulls of $a 
'Intoa'Still,one roncof x Dos Co cher of 
diftill another quart of water after thismannet ; ot dilt 
another proportion of 'Beane Cods alone, and uſe. to ATInNK4 of 
5 two watcrs.. If. the Patiznt be moſt troubled w 3th he xcate ob 

cine ,;then jt.,ig. good-to;ulc the Brane Cody WAKT- Fn 


alone more often , and cheorher n 
ſharpe gravell or ſtone, pon commung downe of 


» . 4 l ah 4 
, WW . io” Av AY ad + " : / _—_— E Te . 
n ”. n n 6 f p i ho k _ > IM . f 42 F / - l J "Y = % q h 4 £ 
« 6h " "TE OT Shy « - Jo . Abt dad ns. | 44 cas. FE” ER 
,- - , ES. 25 l ” - \ % ' : x 4 
Me: - . 7 RB 
” - - 
ol E £ 
b , ©. " 
- « , 
—_ 9 
a \ 
# of =y "0 <« v - 
* —_ 
[ 
S ” 
* 
= 


, "Taken re! li F ming 
Cog beaten,and as much Roſewarcr, beat 


Herr Yue ROT 4s &_ciſerh rake it. out with. 
en takea.loa cad, curaway the Cruſt, {ct ivina 


is Re Nmary ot ſo fre it.+, 
4 Bread, 


otter then for 


* Take five or fixe Ea Fe we or: hog flower you can get, 
which you muſt CE te (and bg PER, of good 
þ 2258 mingle it wel. hg Creame, Roſewater, and. 
gat finely beatcn,an wg it "well neo paſte,mnake it, what 


(£131 


+ +:Tomah FO EY A < 
Fake the Kidney of aloyne of ,Veale roalted 5 Init des Tg 


.thefar,and alinle le of chs :(h,mincsit yery 


twe Egges, one Nutimcg, S Erretiem 
r, a few Currants,a little Salt, Eire them welltog 


e them into the forme of little Paſtics "and ad - Sl in a 
n with ſweet Butter, -, ;.; 
To mots a Pippin T ate... . 

Quarter Pate,core and ſtew yon pins in a EAR Þ 
bot Embers, cloſe covercda edays forthey.mu on few 

ly + then put rothema lome hole Sinnamon,fixe Cloveg,and 

2ar. cnough to make them ſweet. and ſome Roſcwatcr: and 
hc un} apds ſtewed cnough,take them off the: fire, xr Fre all 
ſpice from them,and-breake them ſmall like Mara 3 | 

ing your Coffins ready made, not «hh an Inc 

n with it,and lay oh a very chinne Cover, of Pufic Paſte, Mo 
I fit ; ſobake them and ſerve them in ws bot he aſs 
xc yoadoc not overbakethem, «RG ao 

pickle Oyfters.... 
Take a Pecke of the ES Oyſters , | 


» 


. 38 
liquor that cames from theih(favell + it 
wine, andboyleir witha pe hls oT 
took of phe neroe Tanc 
gin to waſteaway;then putin 
and take them off the fre, till 
litele barrels, ycry cloſe. 
2 Tomnked nach? " | 
7 ck t Haggeſle; pur Sony 
Ne Ch Ea: Tara rode 


ſhred it ſmall, and vo pe Xt with a 
- Mancket;then take threeor foure Egges -wellbaten,' Roſe\watet 
and Sugar ,' Ctoves; Nutmegs, Sinmamon; Mace, very finelyves 
ten , Citrrants and Marrow good ſtore, temper them alee kb 
with a fit quantity of Creaine,” being firſt moderately ſeal o l 
-with Salt, Hh 
"T0 wike the beſt white Puddings, © 
Take a pound of Almonds; blanch them fzmipe ther pu , putt 
ina little Milke ſometime ro them in'the ſtamping: 2 then = 
them three handfuls of fine flower, oras much grated: breac 
baked in an Ovcn'; fixe Egges well bearen,a'good dcale or. 


row cutin little peeces : ſcaſon them with Nutmegs and'$ 
three ſpoonefuls of Roſewater and alitrle'Saltiitempere 
rogether with as much Crenſels will ferve'to we or mi 
chem,and fo ill themup hy {7 Mie : Y 


| To make very fine Sawſage 
Take fourc pound anda or Ike of Porke, x oY Ty nll ndpu 
it three porn of Beefe Suct,and oe: PIs very {mall tog 
then put tothem a handfull of Sag ly ſhred; *one''6un 2, 
Pepper;onc ounce of vgs nb. x. fes 0 if Cloves, good wy | 
Salt,cighrEgges very well beaten before you put them in : 518 
worke them well with your hand till the be throu bly”: nug 
led,and then fill them F Some ItKe not the Egges' in "tix 
is not amifſcthereforc i bes leavethem our. 11:07? 221008 
} T o pickle Ovinces, SY " Pp | 
Boy le your acts that you intend to keep wk andy 
red in "fairs water,till they be ſoft, bur not'too violently orf 
| yu me Quin them : ve nr are "ſoft rake them our; and" bi 
pinces parcd , quartered, and corcd,and the parings of 
Wine with them, inthe lame l:qugr to \ make Gros 


may hong! Nth a good ce, cyogho nuke th liquor of 


rength, take out the quartcred 
fue or nt pebigengughto rev at Ns rnSt ok 
whole a as 97 put them inta it when the "Ou! 18 my 
cold,and ſo wry 2x uſe cloſe covered... . | 


| Take: this Prat rn nd i oo ike of what quoi yup 
boyle it on the fire witha little Sinriamon in i 
led a while,take out Ava; no ger putia Roſewater .and alt 
(Fnangh ro make it good and your Ricc ready bee» 
N as Fav nn. 7-047 joan it)ſtrow it in,tull it beof 
abethicknee ofa haſly Pudding 3 hen 007" Ip3 "10h AGAR 
ie tothe Table, —- To make « fine Padding in 44i/h. 
| Takca penny white loafe and pare —_ all the Cruſt;andlice it thin 
into dill rich aquartof Crmmbent {titto noyegs Phe rigs 


Rotem Bot boalmnet day ous + aol 
Runter and take it off and let it ſtand in thedi py ana pa 


unter an Supyand a ae 
qe yen, andbake tt; ws | po 
gy" aol 7 eg 


"Take 2 handfall ortwoof the worſer of you 
off their ſtalkes and heads,and ba—rrie = 


watcr,putting into the boyling. 
hehe A hare 


thcntake the liquor, raine 1 
50; apa off the Ralkcexand heads the faireſt Cockberres big 
very carcfn]]} you cutnottheakinof them above or below , Irs 

nto aGallipot and pourcths liquor inafter them, | 

© Pay ſlane, Multbe uſed a» you decthe Gooſeberries, | 

How to keeps Cacumbersrane. | . © 
\Takea Kettle (big. cnough foryouruſc)balfe fall of water, make 1 i 
brackiſh with Salt, \ boyle therein ten or twenty Cucumbers.cutin 
EIOnR take the raw Cucumbers being ſoinewharlittle\, and put. 
themintorhe Velcll wherein you will keepe them, and whew-your 
liquor scold,ftrainc ſo much. of it inothem as- op Of big : Cu 

cumbers al wayes covered. - 

| To he keepe boyled hr; Gu 5, 
- Takes Kettle of water, put falr co it, boyle it 694 "pnaiarrete 
—————— _— 


downe kt et be aver pple then oue- 
and _ afide-till they becold purthem'up in therye 
you will keepe them-in;and when the liquor bs:cold,. ſtraine-it un 
then till they beall cover&d,n 127 1bhy af PIERRE þÞ 0 os Y 
To pickle Cneumbers-to hee allele yjare.”- ; © 3 
Pare a good quantity of-zhe*Rindes of-Cucumbers , : 
them in a quart of running water, ahd-apintof wine nts 
handfull of Sale til lchry be fſofez eilatiing them ftand 
be quite cold , poure outithe liquor" front the :Rinds; Is any. 
little barrel Learthen pot,or other yeſlell; that-may be:clofo:ſtoppat, | 
and putes many-of the yongeſt'Cuen mbers yourcan gather therein; ab | 
the liquorwill cover: and ſo keepethem cloſe covered, thatno wind” 
come to them , ro-uſe'all-theyearetillyou have new. Krow Cw. 
VbaIT groaty tis beſt:to boyle thewwin the liquor till rhoy-be tft, 
"To keeps: Cowſlips for Sullers') © 199 108 Oh. 
'Tike aquart of White-wine vincgar;and halfea quarterofi tid. © 
of fine beaten Sugar, and mixe them together =thentake your \CounÞ 
ou them out of the pods, and cut off the green knob atthelows* 
6, put: them into that por'or glaſſe-wherein: you..mind'to keepe - 
ind W king the vinegar and Sugar together:in the1G jad le 
wherein t ere before; poureat upon m vl) ortece ſo ſtir ing 
them motning and cvening (49 makethem jetlo es. 
nant for youruſe, Nc :-xied Tixds Fe 
| -Foubight Burrevedlowvys. aut5 {2 117/415 
Tk balk: a peckeof fine flower,a pint of moaentiell cl; che pol lis, 
ori Eggrognc pannd-of Buttergof Cloves'and! Mace: an. 
namon and Gingerone ounce,bur the leaft part artof Gi wer, © 
a little Pepper,let the Spices be ern 20G finall ; make:Donghiot” 
all th:ſce,and wotke theminpicceszobig as Manichers;and bakethemt 
when it.is baked, parcawaythe'Crafts;and flicethem in Toaſts, ant 
ftcepethemiin Ulatificd Butter in a faire Charger : then _——_— 
OI Tap==pon between every of them,and make them up like loaves)” 
| Frelets Byglaſſe, Borage, Roſemary, Marigold, Fennell". 
are all to be uſed 25yoli docyour.Cowflips': ohchjob Hon 
you mall take the ſecds,whenthey Are\new put out: ofiepote= 
To heepe Broome- ras for Sallets; F 
Gatherdo many erm irmpar gat a > can)as you meane to ke: hb 
—_—_ _n_ lay Low lay of\White'Salt:m-the bottom 
y,of-B noces or:Flawers,:thenan other.of W 


We ley 41 MY 
noe tt are al your roſe! 


25 yea! can-theuſt day,and if th 
Tn nei chemup wi ih Ver BY. £4 
Juice, and lay a geod d col Slevpan heropo ir,and toppeit up DIY 


£208: 
1.1: To keeps Barberriett to garniſh your meat, fc. T 
- Takothe wort of themand boy cients fit wer; and rains 
the liquor from them, and whilethe liquor is hot, put-1t into-your 
Barber1cs,being cleane picked ,and ſtop them up: and if. they- mould 
; much, waſh themthroughly inthe liquor': then boyle the liquor a- 
| gaine and ſtraine it.and Jet it coole, _ then put i to your Rawerics 


. agaInc; 
4 To keepe driichokes for all the yeare. 
The- on timcirn about Me _ t comin tothe 
. proportion of Artichakes you a quantity or .w 
hog pannc;ſcaſoning 1 54 ſowith Wb Sal Saltythat it/may Shot ot 
' ſanabletaſte; then pur a fir quantity of white Salt into. the water;-and 
.boyle them togcther,and ſcummethem wel,then put a good;quantity 
| of good vinegar to themto makethe liquor ſomewhat tharpe;-and 
boyle it againe. Then perboyleyour! Nartokes that you minde to 
keepe,in another liquor,gake them A's of it,and Ls 7 z then 


+fer, your- firſt, lj againe on. the fire ro, bople,) and, ming | 
throughly,let CE ann itis thrpagh cold; put itup-an - 


ſome Eirkin,or large carthen Pot;an rats ei ; | Ss es tothern, © 
IMN-CI0 


handſomely. for 5 Ha coyert om the ": ad ts 
 keepe thetato {pend eg ns pee y;jes abi im Red x 
' OF 
Blanch Jordan Almonds, beatthem witha Keele ſmall Ale, "20d 
fraine them out with as much more Ale as you mindeto; make. your 
'Cawdc}l of, : Then boyle, i; M do'an rn Caydell,w rap | 
Mace init;/ and-when it ig oft the fre, ſwectenie with Stgar, 
; wo . Tomakethe Angelotta Cheeſe, Nice: 
, The beſt-time.t0-make- it's is-in the .middeſtof May 5 Seer 
rake your Milke as.it- comes. from the: Cowe,, not- it ar alk 
and-put toji6- ſome; Creame -of the Ey: I, Milky thin: 
in your Ruanct ,48: your doe in.other onthe le 
come, Whey it,bur breake itnot but put it _ 'u 
{ you can, in the Meate, nGt i $ | Inf 06» on” buras it 


 inkes downe's. 611 it up againc 42A and then ED 


—_ 
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It irftandfoone pr ogss 8 rpms bud, 
My cf upon it, afro itliea day or two, turning andfaltir 
nlayitina Basketor a Flasket with Long Grafle under it;/an 

kt itdry asyoudoe other Cheeſes. | Ah 
To wake the Dantke Creame. 3, 
Take your Cream, boyle it with'ſomie Mace wd- Soak FX hy. 
then take it off;cooleit a little,and pat in'as much Roſewatcr; and Sy. 
 gar,as-will makeitfvect and give a good taſtezthen put in'as: nivch, 
Kone as will be ſufficient to make it ri,and then d1fivit, 86-lerven, 
To wakefreſs Cheeſe in Creame,' ' 1117 
Take apottle of good Milke as it contes from choCow, and wif { 
pound ef blanched Almonds beaten very ſimall, and make a thickeX Ki 

mond Milke,wittapint of Creame ttaitied anda little before you g 
to dinner mak make it blood-warme, ſeafon it with a. little Sugar. Rolc>. 
water,and ſcarced Ginger,and purto ita little Runtiet; and wh _ 
ſcummed,breake jtup ah whey it;andput it into Malde,and ee e. 
tie with your hand,and when it is well wheyed,then par it into iſh, 
with 2 wockes 04 Way may Tathilh it, if you pleaſe, with: Qoxcnob . 
Waters wade of fine flower, Sugar and water. —- 5 —_ 

A meſſe of fine Creame. 


Take a quart of Creame;{t it on the/firetill ihoady tak 
then put into it ſeaven' yolkes, arid two whites of very fell ſi. 
beaten together,and bs ptr keeping them well ſtir rod Yeteh it * 
almoſt as thickeasa -then take it offthe fire,a pd nn 
the Whey bc ſcthed from it ; Then ſtraine the thicke of it through : 
loth into a Baſon,and making itas ſweet'as you pleaſe, with Roſe; 
terand Sugargdiſhyit, ſcraping # little Sugar'upon it. 
Too make French Prumenty, D] ks 
Boyle your French Barly in on waters firſt,and then m cherh od G 
whereof you ſhall. make you menty : when it is almoſt- be 
mah ardes] it ſome yolks of fone beaten, and boyle 
«whiec :-you. muſt have out Jordat! Almonds ready larThed a ne Tt 
laida.ypod whilc in cold faire Laing beatthem very ſmall wi : 
a war) gr ny ſtraine $a 9 _— and put = 
your Frumenty,whien it ig ready to take off t or 
thema Ne ion, then take Eo the fre Sf fan ie 
logic Sparqpt fn m_ ut; | 


"Tok: the Trae called Bitter ſweet {it poncving ters, 4 
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4 as Hi ways 1þ ro eibs oa itt meodine \ 
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OE: of DESO F. EDS Pr nes ee Cane Seto. TOs Soda age 1 <3” "WTO 
| | | | © 8-827 © 
. ( a = e Q F- b 
The Ladies ( abinet opened. PI 
beares a purple flower ) flice the ſtalkes and =p a pretty deale of 


them inWhite-wine, and drinkethereef firſtand laſt morning and - 
vcning, and-it will curethe Dropfie. > 
ks. make Leach of Tpo cfg IP 
Take onepint of Fpocraffe, twoounees of Tonglas, ſixe {| 
Cul of Rolewater,two grainesof Marike, and foure « of Sugar 
dy boyle it carey ujjors Chafing-difh of coales, the 
chrougha Cottcn big into a Baſon ;and when you ſcrye"it, cut it in 
what faſhion you will witha ſpoone,knife,or otherwiſe ; ; being C0- 
oured as you: pleaſe, 5 
ZAE e white Leach of 1 gp 
"Take balfe ap ,pound of ſmall FG Bo them and Coding PW 
rack Ro wag and =O Milke Hom Tax Cow ; an it;twoor 
$of large Macc,onc grain of Musk,twoounces Longlas, 
dl boy lej mY CHafingithy of coalcs,a quarter of an houre, tall ie 


vill ſtand \W ichyou ſhal try thus z ſer a «<3 ae 00.08 ia: little 
old water,ſo that none come 1nto.i,and put.aſpoonefull of -Lench 


 it,and if you ſcethar ſtand,take the other off the firc,then you 
Mice it in wh faſhionyou pleaſe. - 6 Ny 
| To make Leacher, | 1; |--1 
"Takes pottle or gallon of) Milke,, as youthinke fit 3 avakce ie hiat/ds 


came fromthe Cowe , then take a quantity of Almonds blanched 
1c ground,anſwerablero the Milke,ſtreine them with the-Milke,and 


th them with, ſo. much Sugar as will fweerten it ,- and ſome bruiſed 
jurmeg,Ginger,and Sinnamon, and a little Salt t yedia a cloth with 
Roſewater,and one qunce or more of [ Gaghateing waſhed ard 
cd beforc three or fourc houres in faire water:letthem ſecth alto-- 
ther till it. bee ſoclammy that it will cut with a Knife; then ſtrain 
through a coolcr, thatthe Iſonglas may betaken away, and thenext 
ay when itas cold,cut itinflices into adiſh,and ſerveit.Soyou nity 
centred withred Sandersyycllow with Saftron,greene wks; 


To make 4 T att of Butter and Eg gee. © 
| Takethe yolkes of fixeteene Egges, well parted from the whites 
wree quarters of a pound of Butter well clarified ,and ſtrainc it wr | 
r-thrice in a faire denkngs: ſcaſoned with! Sugar and alittle Roſewa- 
whercin Spinage firſt a lictle boyled hath been trained;to mike it 
enc ; Be ſure your Paſtcbo well; made and wholc,and hehe: 


Id ſerve it- 
Bs The- 


Fe \\ TaketheSineweofaCowes les 

them as thinne as you can, and boylet 

Cow,till it be ſtiffe enough Qs 4 

then ſtrain.itthrougha cl HA week it wath 


Tiga he epſees. ad 


7 make afmers ef bat with i it every pfifoncr water. 


"Take Damaske Roſcleaves,Bay-lcaves, Lavender tops, Fhcen 

jorome tops, Ireos powder, Pap und and'a little Muskef 
difolvedin ſweet water: puttheRoſcleavesand heres ton Bula 
-andfprinkle halfe a qua! er of a pint of Roſewater wm 
_ Rirring them al er;;' cover tlic Baſh Ks wn 

them (tand ſo covered allvig hr, a Hptryin 

-thallyou have atoncean Salind Hey 

ne apes 71 fineſt litinens xo 


_ make Almond Wile - | aries 
Blanch one pound O Almonds,or more or lcfle as you pleaſe ,- 
them fourc;houres in cold'water:; "then ru ee _ with. { 
-Roſe-wateras fine as you'tar, porebeat ps clot OY 
much Milke-as you can, ' arid then if you thinke they be not cnoupl 
beat themand ſtraitic them eiocuith you get 2s A _—_ af chet | 
23youcan; They ſetit onthefiretil] 1t be ready to , puttl 14 
410 a good quantity of Salt and Rofewatertoturne?;tatt 
: beingiturned rake it off caſt it abroad n upon a line cloth,” Back or | 
- den betwcenetwo;then'with'a ſpoonetake off the” Whey | tinder't | 
- cloth;ſo longas avy will drop or runne; than rake ſo"much of the 
. "neſt Sugar you can'get, as will {weeren it., and melt it it as, mi 
\Roſcwater asSwill ſerve to diflolveir, pitthercunts fo rimich” $ : 
in fine: powder as will-colotirit; and To-ſteeping the "Srfron 


Sugar in Rolewaterz . ſealon your Butter oped (et wy 
Make it up. - 


"Ws 


T. Jniths Khoo Cibis, ) bf 273710up : 
; Take of Jordan Almonds one pound; Setethehs as' ROY FE” 
- mond Milke,draw them through a Strainer, withthe yolkes” 


- or tarce Egges;ſeaſon it well with Sugar”, nd he at a 


_— flower,as y oudoc for Bisket Bread : theifponirel 
$7 be 


; y 4 
2 uo > 


mr Trencher Pereand bkethemin an Ovenor baking Pan: nd 
, es PRE, {ih HOY TV | INT'© 

; 4 dry Apricecks. EY 3 | alla * Tx 

| bo meyorevero wore | 

er. ning Foote Cavk# is 

" er ones: of Sugar,their of the Fruje/, [and ether wor rl all 

in the morning the Sugarwillbeall melted ; then pot them'i j 

icellee,qnd boylerhem a umming them well: arid as fooncas 

heygrow tender," take thera from'the fire, and let therit ftand: two 


ayes in the Sirrup;theritake them out; and w thietti on a fine" Plare, 
d ſo dry them in a ſtove 


Nees The beſt way to dry pi 
Ta c your Plumies when fy arc full growne ( vio ialkes 
F thetr buryet kreene ; ſplit them'on the one fide”, and'pur them 


hot water ( butnor too hot ) and ſo let thitm ftand three or foure 
burcs :* then to a Pound of themtake three quarters of a four of 
hear,beaten very finc.and eight ſpoonfals of water to yt +: 
rhe on hot Embers,till the Sugar po Ne, anda et thi E: 
at 


emaullrhicy be very tcnder,letrind hem ſtand 1nthat Sirr 
yes to plumpe them : Then taket Puna "waſh the vir 
n in warm water,and wipe them with a fine lincy clothvery ws 
Inc -7 them on Plates,and ſet themto If; Ina Stove, for ifyou tris 
n in an Oycathey will be rough - ND | 
"x Todric Pippins... - | 
Take kalfcapound of powder Sugar, boyle ittoa Sirrupio a ping 
tire water,and c|arific it with the white of an Egge,,, then ſtraine 
chrough.alinngn; Cloth ,,,and. ſet, iti on, Giepe again ja 
e Skellet: while this isdoing, pare cight Eh , cut them. 1a 
lycs and Corc them; putting in "” eſt into "ay as; You 
re them : and fo ler Denys If tillſcummin ;hEan.) LAS 
rrup bealmoſt all waſted a47ay within, rings 5 Ws uu 
zen, take; out, the FIPS: ay them. on Pl Ms Ha hens 


DVCy ,: 1.26 33; DEN 2 Ta 9v 
|  hnntad 7 Cherrithe & | 


Takethree quarters of apound of coghrate x gd pl of Ches- 
s,thcir Ralkes and Ronestikenfrom I Ak put a {ſpoc wo os 
cal OI _ WL erties, and anomMcr- | 


0: 


= 

of Sugar till-your quantity- 

tr a9m. faſt 4 convenictitly you can, now-/andthem Pop 
bout in the Skeller, for feare of burning : and when you ate 
arecnough and cleare,then take them off the tircgand lerchem ſia 

they be halfecold, thentake them ol Sadie: TUP'29 you 
ean,& lay them one dy oneupon ſhcers 0 1 

broad in the Sun,or in a window where the Sun may cc 

onthem ;1f the ny dry Lec ſofaſt 74 who kaochon, _—_ 

turning ſcrape.ſome Sugar finely upon them; but no _ 
ys eh will afford, Aer will be ſufficienty oy 


TON 


well-tended : and let nodew: fall on them by any canes, bur in the 
evenings ſer them into ſome warme Cupboard, 4; oh bo, 
To Conſerve Cowſlips. 
Gather your Flowers inthe midſt of the day,whenall de « 
them: Gin off all the white, leaving nonebut the yellow blofl m bn 
of them ſo picked and cut before they wither, So out ten NUnce 4a 


CHEE 
tn we 2 þ 
c 
# 
Ny 
Th _ \ Wn 
. . | he a FF 


$ $57 ” 4:18 


I0#*: Io Seb TIF Nr oh 
Take Red- Roſe Buds,clip allthe white bruiſed Br ea 
them then weigh them out,andtaking to cvery pound of Roſes,thp 
pound of Sngar,ftampethe Roſes by themſelyes very all, pr Perl 
little jayce of Lemmons or x Brerny them , as they waxe! 
when you es the Roles fall enough,pur th Sagartothe ris 
gcthertil] they be well mingled; then purit apan'o 
Ini like fore are the Conſerves of Howers-0 "T0 
Goo Marge and Scabioſe,made, ' GP 
Conſerve of Violets and Cowfhps, © 7 
* That of Cowflips doch marydllouſly Ares the braitie; 
veth againſt madneſſe, againſt the decay of memo hopper 
achand moſt infirmities thereof. Fort Violcts, it LT? ME, 
vp beth Vide folcz2. 3 
RT. 2 wb. 2 | 
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their Stalkes ol” 
Tie the PSweyb/anats 4 farevwt 
pound of the whiteſt and hardeſt Sug ryou can £ 


ſpoonfulsof Roſewater;& boile itrilfitwil roll t lf c youll 
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" Tomalgthe Recke Candies upoual Spicer 
. and Rootes, & wax v 


-Takrtwopoundef Barbexy Sugar clarifieit witha pinrof'v wl 


and the W hites eftwo.Egges;then Ioatina Rs 
of Manes: Girifithen po preteen the 1 et 
the things you will Candy,asSinamon, Ginger 
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the beſt way cnpockeCandy waking ſia QUtitye.7 
en Fer Arena rc 1: 


is whacvr yon hove prev NE ho hats fruits: or flo wers, 
take themour of the Sirrup,and waſh them in warme water, and dry 
them well : then boyle_ Sagarto the height of Candy for Flowers, 
indobdedigon through it i'then lay them on the botrome. of a ſive, 
dry them beforerhe fire,and when he are enough,box them for your 
uſe.This is that che Comfit-makers uſc,and call Cucket Candy. 
4 To maks Duince (akes. 
' Prepatc your Quinces,and rake the juſt weight of thentin AA 
beaten finely and ſearcing halfe of ic : then of the reſt make # Sirrup, 
uſing the ordinary proportion of a pint oF water roa pound of Sugar : 
[= your Quinces be well beaten,8& when the firrup ts Candy height, 
211 24h Quince and boyle it ro Paſte,keeping it with continual] 
z;then Ark! icup withthe beaten Sugar ger which TN Pr 
and ill eaſte well of the Quinees,” | 
; po; "(eere Coty of inces or Apriceckes. 
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Fender,{and not covering then 
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greee. In like fort you may | peerve Quin, Plume, 
or Apricockes,if you takethem greens. . 
To preſerve Orengts or dna 7 wr 

Take your Orcnges or Lemmons , laythem in water creed 
ak three nightstotake away their bitternefle , "oY ethemin 
fire water till they be tender;make as much Sirrup for chem a 
make them ſwimmeabourthe Panne ,. let them not bo 
therein,for 1 it will make theskinnes tough; rhen lerthem lic 
in the firrupto make them take the GH the _— 
Grrup to his thickneſle,and put them.in Gallipots or Gl to-k 
all the ycare ; And this is the beſt way to ear Cs emmong_ 
or Citrons. Wo | 
ao Peaches, 4 

Heat water calding hk hen {cald your Peaches at 3 70u may 
pull off the skinne, which done- boyle your Rolewater- and St ll : 
x be ſomewhat thicke ; then put in your Peaches Fs Bier; 
ing the Sugar on them : and asthe firſt melterh, caſt on 
fivetimes , | them bayle witha ſoft fire till they Leeds ender, ke EY 
ping them Toms. long as they ſecth, | thentakethemn our, 7 Hye tit 
them up for youruſe. "8 


Takethefaireſt Wiedlers yr 
then fet on faire warer on th 
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How to preſerve Cherries... 
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ripe, cm tothe crying Pan, -weighn 
pads pr of Cherries,one ce pou fg oy then throw ſome eh. 


ugar upon the Cherricy gicke firc, and-ds: 
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Pas « > LA 68 48, Darby v2 © «oli 
Take your Bull [28 Fe 
cloth,and pricke th:m, wihako 
cloſe covered: ceo epoade 
ple water,boyle thzin wel few" 52 TE 
untoa firrup, and when your Bullafſzs are w pt tr 
*them into the ſirrup,and warme th:m chres or foure tim:s at; 
leaſt; at the laſt, warming, akethem uj pandſcrthemadro J 
the irrupandbyy yle thefirrup a lire: by ir (ale "Miro m=toa 
ly,and't Se an ochre eos wn, 5to keep? for 
YEaTres 


Sinnamon one ER: oncounc: me tmess Sy _ in 0 


Cloves,Coriander feed, long Pepper of eac one : qty 
bruiſc all en] of ar one pound, Roſe 
Milke halfea pint y a littleto lay 

bg White winea allogat of thepleaſinreſt 
ade to this quantity of Galli all.and ſons 0 
*  Tomake Paſteof ea oy ans hs 
'Takeone poundof ſmall Almods, blanch theta out 6 f hot 
we col ghendry them with'a doth, and beat them in ito © 
till they cometo Paſte, pitting now andthen a ſpoonef 
ter to them to keepe them from vilitig; when" they ar 
Paſt,take halt a pound of Sugar finely beaten and ſearce ( 
Paſte and beatirrill it will twiſtbetweene your fin 1d thi 
finely wicthoutknors;forthen a omg then mia Le the oro | 
Birds , Fruits, Flowers,or anyipretry things vriteed wREM 
ſogitde them and purichetn into yourStoye, anduſe"eh 
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makd « Mereh-prine.. 
.--Taketwo pound off Almonds, blandithemandbat 
yeudo tor your Paſte of Almonds :;thendriveitinto 
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Take halfe a pound of Almonds, blanchtheaw-und beae chat 
fine paſte,then take halfe a pound of P5ſtaciae , bear ir among the: 
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monas MI ern aA EY * [ug] 
a yarns =" ut inec 
a dozen of Cocke Spirre W 
before you take it from thobonks! : put thercinto alſo-ky 
of Dates thin ſliced, a'quarter of a Ng of the foure 
quarter of a pound of Sagar Candy: beatall theſe together in 4 Mor- 
rartillit ah 2: to b: Paſte wich the yolkes of two new laid Egges,and' 
two or three ſpoonfuls'of Roſewater," thenmakeir up in little Cakes, 
and bake ny on Papers: this is an eſpecial Paſte ro preſerve againſt 
the'conſumption,and to reſtore him that hathir. -/+-_ 

To make Dis Cironicum; (4s #t u called ou rightly Dia Cydonium: 

Take foure of five very them,quarter then, core 

them, and boyle them na Pipkin-witha pint of faire water: when 
they are tender pat to them ernet te nt of red wine vinezar, and one 
pound of Su gre the _— je anhou te after it,'and then let the fir- 
rup andall rannethroug intoa faicc Poſhet,and letit there. 


boyle till it. gome tea oath asthicke as C 
a 2lafle or Gallipot ; This iexmoſt 
ble matter for a licke body... G% 
_ al kind of wvrerkgs ine mend, [I-08 

Take onepound of Barbery r, uenierþng Fat e te of an 
Egge, boyle'it till it'roll derweene your finger and” your-1 
then caſt it into yourſtanding Moulds, (being rad twohouresbo- 
force 1n cold waterztake it our.and gild them, to Rang CO 
with them at N—_— [2] 

 Tomaks of earned works in fruitage bolow. 

Takethe ſtrongeſt bodied Sugar you can get, boyle itto che hel he 
of Manu Chriſti, then take your ſtone ('or-rather Pewter ) Moulds 
bzing made in threepeeces/, tie:thetwo great*picces together- with 
Inkle,then warns your Sugar being highly boyledgturne jt'round 
about your head apace,andſo your _ will behollow; whethicr 
it a Ocoge; Linh ryour Mould dothcaſt;afterthey - 
be calt,you muſt colourthemufter t naturall colours. 7h F rf 6 _ _ 

Thebeſt receit for Ihe Bread, © 

Takeall the yolks;zind halfe the whites of ſixteen Bois; 
well together, ther-purrorhemca pound of tine Gi V 
as much of the beſt loafe Sugar, very beaten-finely al and wit 


uarter of a pint of Roſewunyindfulfewenar crof a of Sacke 
( x a: pleaſe ) beating them _ compounded Ty ner —_— two 
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Kg. 
it, If you makefor ſome Phy ficall uſe, then uſe theSacke;and pnt in” 
a quarter of a pound of Aatio-dfeed, and as much qu i it. . , 
to fine powder: F SONT4 , + 
' ,- Tomake printed Quidony of Quinces, fas 4] 
Taketwo pound of Quinces,vared,corcd, and cut -in - Fr nies. 
put them into a faire Polnct witha quart of+faire water, and when: 
theyare boyledrender, put into them one pound of |Sugar crit 
with halfe a pint of _—_ water ; let them | boyle th: all the Je Fit fall” 
tothe bottome ol the Poſnctghen let the liquid ſubſtancetun through. 
a fairc linnen cloth intoa cleane Baſon;then put it into a Poſner , and; ©. 
boyle it till it come toa Jclly, then printit in Papas 14 curne-. ; 
it into your boxes : you ſhall know when 1 it is ready to prune D&.To nl), | 
Ingpatheincken a Spoone., ; 2 ro an Tl ou 
_'Tomake Quideg of Pippi. ; 2600); Doi 
 Taketwo pound of Pippins, pare;core, and quarter theing ſoar 
them into a quart of faire w lethetatill they begin to breake;, , 
| then pur.i ma hue of Brafil | Sugar clarified with halfea pint of was = 
Ho Hoy of an At, ma then ti}! the firiefall toths_ 
takeit up, drawallthcliquid ſubſtance from it,-as 
ugh has runs pans wp cometoa Jelly, try it 
ETD 
 Moulds,and.w "a G £ Ural n-wet Trenchezs, and $1 
It. UML HOXTs, - = 0d N66; ad | 9g Fit 
Fo of. CALL 2 nb matt dA. 4 ag 
Takea i quartof rod Raſp: Role Fe Sedo ith 
three ſpoonfuls of faire water ;bruiſethem. all to kad on!” 
Ora rea pin,then ſtrainerhemthrougha intoa-faire diſb;: 
th balfe a pound of Sugar finely beaten, boylc it ona (Chit | 
» Rirving ie alli cometoaFally ;-your rriallis 0 __ D 
the backeof faſpoone., AS wel ws Jellies, and'when| it we ready for” 
the pringgrire nin will orient! colour: Ho 
bouling fo F—_—_— tothe Raps 
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. The #aw0s and uſtof £153 2321s 
neſtabhioes tarde white 7-be for ES wget > , and to 
calt all kinde of Sugar workese” 1277} a R$ (23 Wo; | 
Barbary Sugar isbeſt to eſcr avithdly" 107 123 1-48 
 Brafile Sagar hits and iobeft ro make Quite S200 
: The names nd Pon nar rn 
Gummedragon 
Red Roſſer thie ounce * 
Sap greene 
indan Latte direight > 
Fine goldthebooke © | - 
Parry FREEONES ; | 
Buy you CET r Gut 
lotus © TIETEY wears Marker © 
- \ Spook Bp 20 WET Thein 
| Take Ortiq/Ciprit 
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Galling all rootes,of che th ell; 


of Laband dren arves > 
you may, put* [ini a handfull or two 
which will ſomewhat better the1ccnt.''" 1, — we er: mars 
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ounces; red Roſes two ounices'; 


cr3,of each one-unee; Orenge Defions 
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|" SIE 'Take of Willow wood made into Charcole,; one pou of Ban > 
* 2 mintwocunces;Storax liquidaonedrammeand a haltc,of Stoxax Ca. 


© lamint one ounce, Mar jorome one ounce, Cloves one Ounce.,.;of fit 


Mnske ten graines:: beat. hen altogether. intq — my ake. 
- - of Quincy: Draggagenti fours. :unees:, ,- put 1; '1n2S9t water! and.” 
ſtirrethem well together,and let them be night anda day z; then _ 
put all the aforcſaid parcels to. this: Raſewater,. :which anuſt, he ng - 


morethen will make it into:# Paſte, and thereot make up-your:Mate | 
ches in what forme you lit, and. lct mdry4n-theſhadow, without. 
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; i Takea gallonof Wort, halte a-gallon of running water,ot Layens - 
 derand Bayelcavesdrycd,..of cach twothandfuls, of Orris:powder | 
HC PEI IO; "a Wye then pory, letthemn- ſtand one 
+ dayand onenight,ſtirring them often'; the morrow after; diftill ity” 
 patting.in.a pennyworthof Balme : and the water, hich commeth” 
. off the diſtilling willbevery ſweets... 1-5) 0; 2 103 110g 0 7 
| T o make-afweet prwdere(/ in 1 tl 3a 
| TakcOrris 45,164, Cipms 4,%.20.4Calamusdi. 8 4. Fuſis did,” 
- 204, Benjatnintwo ounces 12 4,Muske powder 22 %,gtaines 3s, 


4 


R Cloves 3 ounces, 9 d4..fne Treos,6 QUNCCS$, a. Santalum im 1 hy 
we: wake the Moſſe powder. 8 


pona ſweet Applerree;- or a Pippin 
ixe-thetwo Ladic the 


_ cach one ounce 
_ theſe in a Morter toget 
the Moſſe powder ,an 


F3*7 ff cither halfe an ounce 
ders of cach 2 ounces, bea 
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put the other Ve bewe thema 


THIS graine! 
with a little TID cruckon 
them well rogett 
well with a Cha 
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How to pre erve Barberits,. 71 Offevf Sage. ** 66 
eA Stlvefor an Ach. © __ ibid. 'Oltnin Lanrewn; "on 
Totakethe oA neeh er, © bid.” Ofle of Tobacco. es Lo 
The Arnein © Ldren Gre. © id.” Ofle of Roſes, Mr IE 
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To fe tendblieks ned; Sie Coins lowers, '7: 
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Tory up 4 womans brefts. &0,ibid. The Ger 


© an approved medicine, &c. \ Tbid. The Olafm 
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© For the Canher in the month, wi Fg of Exc fees ily 
. To make atooth fall ont, e. ibid. The Sirrup of Violets, © 3.64] DIG 
T 0 belpe the paine of the Teeth; jb; Sirzup of (extury, © & 
A Apreſeryetipe againſt the Felt ib, Sirrxp Grefs,@e, 2s 4 
"For a Conſumption, © - "ibid, Sirrup of R ofes,” <2" 
For a quartaine «Agne., . . 15 fro. 0 tac 
Fer the Cough of the Lumngs. id. : Sirrup of RN 7 
ef curefor the Dropfe, ibid. Sirrup of Borage Bugle Fn 
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To Cbogle *y French Peng, For anther Piſſeth 
For the Prlege, OE es) mots, {aver &e., od 
edicin to make the piles bleed. is of Salve for ranklings, Oe" ibd. 
medicine for the Piles, ibid; A very pood plaiſter,&fe. bid; 
To ſtop the bloody Flax. ibid. To kit; 7 Ring-w orme, Of. 11d. 
los V; ngment orWum. ibid: Ts kill the Wile 7 Fire. © ibid, 

A djer for. Vlcers,ch6. 27 For the Emerad;: >. + hid, 
cams 1.0 procure ſleepe,+c. ibid. Beſt W4) to make a Sack Poſſet. 36 
onward medicine for the ſame. To keepe.Clove'Gilliflowers &c.iv. 

1 medicine to breake 5c; 28 Te diſſolve the Stone, the, ibid, 
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Mecarine for the Si Wane; O29 To wake fine Pippin T ary br 
gs 
;nguenn,e,. T% "Ibid, 
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